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Gearing  Up  For  Maple  Season 
1991... 


As  Spring  beckons,  the  200  or  so 
Massachusetts  maple  producers 
are  gearing  up  for  "what  looks  to  be 
an  abundant  crop  in  1 991 ,"  accord- 
ing to  the  Massachusetts  Maple 
Producers  Association  (MMPA). 
The  season,  which  is  closely  de- 
pendent on  the  weather,  generally 
begins  late  February  or  early  March 
and  runs  through  early  April.  The 
Massachusetts  Department  of 
Food  and  Agriculture  wants  to 
remind  local  food  service  operators 
of  this  special  time  of  year,  and  how 
they  can  take  advantage  of  this 
delightful  product  of  the  Common- 
wealth. 

The  history  of  maple  syrup 
stretches  back  over  centuries.  The 
Algonquin  Indian  tribe  named  the 
sweet  sap  "sinzibuckwud"  meaning 
"drawn  from  trees."  Although  cur- 
rently several  species  of  maples  are 
tapped  for  sap,  most  maple  syrup  is 
produced  from  the  sugar  maple  and 
the  black  maple.  It  takes  the  sugar 
maple  about  40  years  to  grow  to  a 
mature,  tappable  size.  A  carefully 
tapped  tree  will  yield  from  1  to  3 
gallons  of  sap  on  a  warm  spring  day 
topping  out  a  season  of  about  1 0  to 
30  gallons  of  sap  in  total. 

Not  much  has  changed  over  the 
centuries  as  to  how  sap  is  collected. 
It  is  still  gathered  by  going  from  tree 
to  tree,  although  elaborate  tree-to 
tree  piping  systems  are  often  used 
to  run  the  sap  directly  into  the  sugar 
house.  It  is  here  in  the  sugar  house 
that  the  sap  is  boiled  in  shallow 
metal  pans  called  evaporators.  Be- 
cause sap  must  be  boiled  the  same 


day  it's  extracted,  a  hot  steady  fire 
must  be  maintained.  It  takes  be- 
tween 30  to  40  gallons  of  sap  to 
produce  a  single  gallon  of  maple 
syrup. 

Maple  sap  is  a  watery,  rather  tas- 
teless, clear  liquid.  The  distinctive 
amber  coloring  and  maple  flavor  of 
the  syrup  is  achieved  only  through 
the  boiling  process  of  the  sap  called 
"sugaring".  Sugaring  time  is  truly  a 
first  "rite  of  spring"  in  the  New 
England  area.  Visitors  are  welcome 
to  share  in  it  too. 

MAPLE  SEASON  continued  on 
page  4 
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Calendar  Available 

It's  not  too  late  to  order  a  1 991 
'The  Four  Best  Seasons  For  Mas- 
sachusetts Farm  Products"  calen- 
dar. This  poster-size  calendar  con- 
tains original  graphics  depicting 
each  of  the  four  growing  seasons 
and  offers  a  week-by-week  listing  of 
the  Bay  State's  products,  ranging 
from  aquaculture  to  zucchini. 
Copies  are  still  available  from  the 
Department  at  (61 7) -727-30 18. 


1991  New  England 

Foodservice  and 

Lodging  Show 

The  New  England  Foodservice 
and  Lodging  Show  will  be  held  April 
23-25  at  the  Bayside  Exposition 
Center,  Boston.  The  Mass.  Dept.  of 
Food  and  Agriculture  is  once  again 
coordinating  an  exhibit  at  this  up- 
coming event.  Local  vendors  par- 
ticipating include:  Shoona's  Gour- 
met Goodies,  Red  Wing  Meadow 
Trout,  Czepiel's  Dairy  products, 
Meleady's  Madeleines,  BJ  Foods, 
and  more!  Any  local  vendors  inter- 
ested in  participating  should  con- 
tact Bonita  Oehlke  at  the  Depart- 
ment (61 7)  727-301 8  x1 72. 


WHAT'S  AVAILABLE  NOW. 


Call  the  Department  if  you  have 
products  to  sell  or  are  looking  fc 
sources:  617-727-3018. 


•  Now  available  from  some  local 
herb  entrepreneurs  is  a  wide 
array  of  dried  herbs. 
Hartmann  Farms,  Barre,  will 
have  some  300  fresh  herb 
varieties  available  come  May. 
Many  of  these  are  now  avail- 
able dried.  Call  (508)355- 
2015  for  more  information. 

•  Jonathan  Sprouts  of  Marion 
produces  all  types  of  sprouts  in- 
cluding radish,  garlic,  onion, 
dill,  fennel,  clover,  lentil,  adzuki, 
mung,  and  alfalfa.  A  new  addi- 
tion this  year  is  their  "munching 
mix"  which  blends  lentil,  pea 
and  adzuki  bean  sprouts.  Their 
sprouts  are  available  every  day 
of  the  year,  are  sold  in  bulk  or 
retail  sizes  and  can  be 
delivered  to  your  door  .Call 
(508)  763-2577. 

•  "America's  premier  shiitake" 
mushrooms  are  ready  for  pur- 
chase from  Delftree  Farm, 
North  Adams.  Praises  from 
chefs  across  the  U.S.  for  these 
beauties  are  numerous. 
Delivery  within  48  hours  from 
leaving  the  farm.  For  more  in- 
formation call  1  -800-243-3742. 

•  Beans  are  back!  Charles  and 
Carol  Baer  of  Baer's  Best , 
Reading,  now  have  25  varieties 
available  including  "China  Yel- 
low", "Tongue-of-Fire"  (bright 
pink,  not  hot  in  taste), 
"Limelight"  (similar  in  color  to  a 
lima  but  quicker  to  cook),  and 
"Bert  Goodwin"  (maroon  with 
pink  streaks).  Carol  promotes 
beans  as  an  easy  to  prepare 
and  tasty  food.  Because  the 
Baers'  beans  are  fresh,  they  re- 
quire a  shorter  cooking  time 
(about  1-1/2  hours).  "Beans 
freeze  well  after  being  cooked, 
and  then  they  can  be 
microwaved  for  a  quick  and 
easy  meal,"  says  Carol.  All 
varieties  can  be  shipped  UPS 
in  pound  packages  or  in  bulk. 


For  recipes,  information  or  or- 
ders, call  (617)  944-8719. 

•  Uppingil  Farms,  Gill  special- 
izes in  Massachusetts- 
produced  honey.  Delivery 
throughout  Franklin  County. 
For  more  information,  contact 
Cliff  Hatch  at  (413)  863-2297. 

•  Herbal  vinegars  are  available 
from  the  Herb  Garden,  Wor- 
thington.  Owner  Bob  Mason 
produces  several  tasty  varieties 
including  raspberry  (his  most 
popular),  garlic-dill,  tarragon, 
opal  basil  (a  red-leafed  variety), 
thyme  and  chive-flower.  Bob 
says  he  will  be  happy  to  "supply 
the  vinegars  in  gallon  con- 
tainers especially  for  the  res- 
taurant market."  Orders  are 
shipped  UPS.  Phone  (413)238- 
5355  for  more  information. 

•  Cumworth  Farm,  Cummington 
offers  a  selection  of  honey, 
jams,  herbal  vinegars  as  well  as 
handcrafted  pottery.  (413)  634- 
5529. 

•  Wolf  Hill  Farm,  Southboro 
produces  basil,  opal  basil,  dill, 
sage,  tarragon  and  shallot 
vinegars.  Another  product  is 
honey  from  bees  that  feed  on 
their  herb  fields  which  creates  a 
very  special  flavor. 

Also  in  the  experimental  stage 
are  herb-flavored  mustards 
which  should  be  available  to  cus- 
tomers early  this  fall.  "Com- 
ments from  testing  small  batches 
have  been  great  so  far."  Phone 
(508)  485-5087  for  more  informa- 
tion. 

•  Eva  Sommaripa,  owner  of 
Eva's  Garden  ,  will  have  beauti- 
ful sorrell  and  chives  in  May 
and  June.  Due  to  the  early 
warm  weather  in  the  Bay  State, 
Eva  expects  this  year's  crop  of 
both  herbs  to  be  abundant.  Sor- 
rell, says  Eva,  "imparts  a 
wonderfully  light,  lemony  flavor 
to  all  sorts  of  foods.  Chives  will 
flower  mid  to  late  June.  These 
flowers  add  a  prettier  version  of 
the  chive  flavor  and  are  great 
on  salads  and  in  vinegars,  too," 


says  Eva.  For  more  informa- 
tion, call  (508)  636-5869. 

•  Apples  Butternut  squash, 
cider,  eggs  and  turkey  are  all 
in  season.  For  a  list  of 
producers  in  your  area  ,call  the 
Department. 

•  Nourse  Farms,  Westborough, 
now  have  fresh-picked,  home- 
grown strawberry  and  raspber- 
ry preserves  made  on  the 
premises  in  small  batches  to  as- 
sure quality  and  freshness.  For 
information  call  (508)  366-9891. 

•  NEW  PRODUCER!!!  Welcome 
Gilson  Farms,  Groton,  offering 
over  260  varieties  of  wholesale 
potted  herbs,  as  well  as  ever- 
lastings, edible  flowers  and 
scented  geraniums  and  herb- 
steeped  vinegars  in  many 
flavors.  Vinegars  come  in  5 
ounce,  10  ounce  and  3.75  ml 
containers.  Also  available  are 
moth  repellent  sachets,  Vic- 
torian sachets  and  potpourris. 
Call  David  or  Jodie  Gilson  at 
(508)448-2971. 

"Seasons" 
Campaign: 

Marketing  Ideas  For  Commodity 
Groups 

The  Bureau  of  Markets  staff  at  the 
Department  can  offer  ways  to  help 
facilitate  the  marketing  of  your 
specialty  "Massachusetts  Grown 
and  Fresher"  products  throughout 
the  four  growing  seasons.  Services 
include  brochure  development, 
product  display  ideas;  how  to  pur- 
chase both  print  and  broadcast  ad- 
vertising, and  how  to  order  point  of 
purchase  materials.  For  more  infor- 
mation, please  contact  Diane 
Baedeker  at  the  Department,  x1 70. 
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Tofu  and  Tempeh  Offer 
Alternate  Menu  Options 


Spring  brings,  for  many,  a  desire 
to  change  eating  habits-so,  how 
about  trying  tofu  or  tempeh  in  lieu 
of  other  more  traditional  protein 
sources.  Although  both  are  soy- 
based  products,  they  are  very  dif- 
ferent. Tofu  is  essentially  an  extract 
of  soybean  or  a  "milk"  that  is 
separated  into  a  curd  and  then  is 
pressed  into  a  cheese-like  tofu 
cake. 

Tempeh,  on  the  other  hand,  is 
processed  by  first  cooking  whole 
soybeans  and  then  fermenting 
them  into  a  solid  form.  Tempeh, 
according  to  Robert  Bergwall  of 
Nashoya  Foods  in  Leominster,  "is 
best  prepared  sliced  thin  and  fried 
until  crispy  and  served  with  either  a 
horseradish  sauce,  a  soy  and 
ginger  sauce  or  a  mustard  sauce." 
It  is  very  perishable  and  should  be 
consumed  soon  after  purchase. 

Both  tofu  and  tempeh  are  very 
versatile  in  recipes.  They  are 
economical,  easy  to  digest,  are 
great  sources  of  calcium  and  iron 
and  are  low  in  fat,  too. 

Nasoya  Foods  currently 
produces  6  varieties  of  tofu  ranging 
in  texture  from  "extra  firm"  to 


"silken,"  allowing  for  numerous 
uses  for  the  adventurous  cook!  To 
receive  a  booklet  containing 
recipes  and  information,  contact 
Nasoya  Foods  at  (508)  537-0713. 

Another  Massachusetts  tofu 
producer,  Lightlife  Foods  of  Green- 
field, specializes  in  prepared  tofu 
products  such  as  "tofu  Pups" 
(vegetarian  hot  dogs)  and  "Foney 
Baloney."  For  more  information  on 
their  products,  phone  (413)  774- 
6001. 

"Seitan,"  yet  another  protein  al- 
ternative is  also  produced  here  in 
Massachusetts  by  Upcountry 
Foods  in  Lenoxdale.  Multi-purpose 
Seitan  is  wheat-based  and,  accord- 
ing to  Sandra  Chiantoni, 
Upcountry's  owner,  "it  can  be  used 
as  ground  beef  in  cutlets,  chili,  etc." 
Seitan  can  be  stored  up  to  28  days 
in  the  refrigerator  and  is  stored  in  its 
own  broth.  Contact  Upcountry  at 
(413)  637-0452  for  more  informa- 
tion. 

Why  not  make  a  change  and  dis- 
cover a  new  avenue  of  taste  with 
tofu,  tempeh  and  other  protein  al- 
ternatives! 


COOKING  THE 
MASSACHUSETTS  WAY! 


It's  he  re.  ..Massachusetts: 
Recipes  for  All  Seasons,  publish- 
ed by  Leisure  Time  Publishing  in 
cooperation  with  the  Mass.  Dept. 
of  Food  and  Agriculture.  This 
cookbook  combines  Mas- 
sachusetts heritage  as  well  as 
seasonal  and  regional  attractions 
with  authentic,  fresh  recipes  using 
"Massachusetts  grown. ..and 
fresher!"  products.  This  hand- 
some, four-color,  hardcover  cook- 
book contains  more  than  225 
delectable  recipes,  as  well  as 
redeemable  food  coupons  totall- 
ing $16.00.  It's  actually  a  cook- 
book, travel  book  and  history  book 


roiled  into  one!   And  it'll  save  you 
money  at  the  grocery  store,  too! 

Massachusetts:  Recipes  for  All 
Seasons  suggested  retail  at 
$16.95,  is  available  at  Purity 
Supreme,  Star  Markets,  Roche 
Brothers,  Victory  Supermarkets, 
Cerretani  Food  Marts,  and  other 
leading  grocery  stores  throughout 
the  state,  as  well  as  many 
farmstands,  bookstores,  gift  shops 
and  other  local  specialty  stores. 

For  more  information  on  the 
new  cookbook,  or  how  to  order 
copies,  call  Janet  Christensen  of 
the  department  (617)  727-3018 
x1 73  or  Robin  Rice  at  x1 74. 


NASHOBA 

VALLEY 

PRESENTS... 

•  Regional  Wine  Tasting  (March 
14)  hosted  by  Nashoba  Valley 
Winery.  This  regional  wineries 
and  tourism  conference  will  run 
from  4  to  8p.m.  at  the  winery. 
Participants  will  be  able  to 
sample  a  variety  of  New 
England  wines.  A  local  guest 
chef  will  be  on  hand  for  recipe 
demonstrations.  No  fee.  Call 
Nashoba  Valley  Winery  for 
more  information  (508)  779- 
5521. 

•  7th  Annual  Apple  Blossom  Fes- 
tival (May  1 1 )  an  annual  event 
not  to  be  missed!  Welcome 
spring  with  blue  grass  bands, 
Morris  dancers,  crafts,  orchard 
and  winery  tours  and  more! 
For  details  contact  Nashoba 
Valley  at  (508)  779-5521 
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WINE  FESTIVAL 
RETURNS 

Get  a  taste  of  New  England 
over  the  weekend  of  March  22  - 
24.  The  New  England  Wine  Fes- 
tiyal_commences  with  a  grand 
tasting  of  New  England  wines  at 
the  Boston  Harbor  Hotel  on 
Friday.  Saturday,  a  tour  and  a 
tasting  at  Sakonnet  Vineyards, 
followed  by  lunch  at  Al  Forno 
restaurant,  Providence.  Later, 
at  the  Boston  Harbor  Hotel,  an 
evening  gala  including  a  ban- 
quet and  a  panel  consisting  of 
four  distinguished  New  England 
agriculturalists.  Proceeds  from 
the  event  will  benefit  the  Genesis 
Fund.  Sunday  features  a  brunch 
highlighting  New  England  fare, 
complemented  with  New 
England     wines.  Local 

winemakers  will  be  on  hand  for 
consultation.  To  make  reserva- 
tions, call  (617)  261-3554  or 
(617)  439-7000  X7377.  Price: 
Varies  according  to  event  par- 
ticipation. 
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CATCH  SPRING  FEVER 
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Why  not  plant  a  flower  or  plant 
bulb  indoors  now  and  get  a  jump  on 
spring  to  lift  your  spirits  during 
winter's  grey  skies. 

According  to  Anneli  Johnson  of 
the  Department,  there  are  several 
hundred  greenhouses  in  Mas- 
sachusetts representing  about  14% 
of  all  Massachusetts  agricultural 
cash  receipts. 

Flower  bulbs,  such  as  crocuses, 
paperwhites,  and  tulips,  offer  an  in- 
expensive way  to  get  started.  Be- 
sides being  colorful  and  fragrant 
upon  blooming,  planting  them  re- 
quires very  little  maintenance. 

Cut  flowers  can  also  brighten  a 
dining  table.  Some  colorful  collec- 
tions currently  available  include: 
roses,  tulips,  daffodils,  iris,  carna- 
tions and  snapdragons.  A  note  of 
importance  in  keeping  cut  spring 
flowers  is  to  put  them  into  cold 
water.  Roses,  an  exception,  should 
go  into  warm  water . 

Potted  varieties,  which  last 
longer  than  cut  flowers,  will  also 
brighten  your  customers'  day.  Try 
colorful  primroses;  fragrant 
cineraria;  pocketbook  plant  and 
even  tulips.daffodils  and  narcissus. 

Flowers  "nourish  our  souls  the 
way  food  nourishes  our  bodies," 
says  Johnson.  Why  not  pick  up 
some  flowers  today  at  your  local 
greenhouse  or  flower  shop.  .  So, 
put  a  little  bloom  in  your  life!  For 
more  information  please  contact 
Anneli  at  (617)  727-3018x175. 


•  THE  1991  NEW  ENGLAND 
SPRING  FLOWER  SHOW  will 
be  held  March  9-1 7  at  the 
Bayside  Exposition  Center  in 
Boston.  Come  enjoy  a  fresh 
look  at  springtime  in  March  as 
bright  and  beautiful  Bay  State 
flowers  will  be  on  display.  For 
more  information  contact  Paul 
Maue  of  the  Massachusetts 
Horticultural  Society  at  (61 7) 
536-9280. 


Maple  Season... 

(continued  from  page  1) 

A  few  notes  on  maple  syrup 
storage.  Unopened  containers 
should  be  left  in  a  cool,  dark  place 
for  6  months  without  refrigeration. 
Once  opened,  however,  syrup 
should  be  refrigerated.  Good  news 
for  those  of  us  who  like  to  stock  up! 
When  maple  syrup  is  stored  in  the 
freezer  (opened  or  unopened)  it  will 
keep  for  many  months  and  won't 
solidify. 

Call  the  MMPA's  "maple  phone" 
(41 3)  628-391 2  for  periodic  informa- 
tion updates  on  the  maple  season, 
as  well  as  a  sugarhouse  directory. 
Many  sugarhouses  listed  in  this 
brochure  will  ship  their  products 
directly  to  you. 

So,  bring  on  the  waffles,  pan- 
cakes, fritters  and  the  like  because 
it's  sugaring  time  again! 


Massachusetts 
Agriculture  Day  At 
The  State  House 

The  first  day  of  spring,  March  20, 
1991 ,  has  been  designated  "Nation- 
al Agriculture  Day"  by  the  Agricul- 
tural Council  of  America.  In  con- 
junction with  this  special  event,  the 
Massachusetts  Agriculture  Market- 
ing Committee  will  host  "Mas- 
sachusetts Agriculture  Day,"  a  pro- 
gram and  luncheon  highlighting  the 
numerous  Massachusetts- 
produced  commodities  at  the  State 
House. 

The  luncheon  will  help  celebrate 
Massachusetts  agriculture  and 
thank  legislators  for  their  commit- 
ment to  agricultural  issues.  It  also 
provides  an  opportunity  for  local 
farmers  to  meet  with  their  legislators 
to  discuss  current  concerns. 

Following  the  luncheon  will  be  a 
program  and  a  speakers  panel  ex- 
plaining the  importance  of  keeping 
Massachusetts  green  and  growing. 
For  more  information  contact 
Grace  Andruk,  (508)  697-1084. 


DON'T  FORGET 
THE  DATRY! 

"Massachusetts  made  and 
fresher"  dairy  products  include  milk, 
cheese,  yogurt,  ice  cream  and 
such.  For  a  list  of  producers  in  your 
area,  contact  the  Department  (617) 
727-3018. 


Massachusetts  Department  of  Food  and  Agriculture 
Bureau  of  Markets 
100  Cambridge  Street 
Boston,  MA    02202 
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Computer  Bulletin  Board 
Makes  Native  Produce 

to 


You! 


Those  working  in  the  foodservice 
industry  know  that  customers 
demand  fresh  fruits  and  vegetables. 
Accessing  native  produce  is  not  al- 
ways an  easy  task.  With  the  varying 
weather  that  Massachusetts 
farmers  live  with,  it  is  not  always 
easy  to  know  when  certain 
products  will  be  available. 

Wouldn't  it  be  great  to  have  a 
central  location  where  you  could 
call  to  find  out  the  latest  in  what's 
available  from  local  growers? 
Through  the  efforts  of  three  local 
growers,  there  is  such  a  place.  The 
AGRA-Net  system  can  help  you  find 
what  farmers  have  available,  as  well 
as  a  wealth  of  other  information. 

AGRA-Net  is  a  computer  bulletin 
board  system.  By  calling  a  central 
number  using  your  own  modem, 
you  are  connected  to  an  abun- 
dance of  information  dedicated  to 
agricultural  marketing,  production, 
and  other  facts  that  help  the  user 
become  more  profitable  in  his  or  her 
business. 

Conceived  because  of  the  need 
to  move  produce  quickly,  and  now 
in  its  third  year,  AGRA-Net  can  be  of 
use  to  local  restaurants,  and  dis- 
tributors who  have  an  IBM  com- 
patible computer  and  modem.  For 
those  who  don't  have  a  modem, 
one  can  be  purchased  for  as  little  as 
$49.00. 


Instant  classified  ads  on  the  sys- 
tem allow  both  growers  and  buyers 
to  advertise  either  produce  needed 
or  for  sale.  A  local  strawberry 
grower  placed  a  classified  ad  on  the 
system,  and  that  day  had  respon- 
ses from  farmstand  operators  who 
needed  local  strawberries,  accord- 
ing to  John  Kelly  one  of  the 
founders  of  AGRA-Net.  Additional 
information  on  the  system  includes 
USDA  news,  the  Boston  Market 
Report,  nutrition  information,  and 
other  food  topics. 

The  software  is  provided  and  the 
$120  per  year  fee  allows  for  the 
placement  of  an  unlimited  number 
of  ads,  as  well  as  unlimited  access 
to  the  system.  Approximately  50 
farmers  and  farmstand  operators 
are  currently  registered,  with  room 
for  many  more,  including  restaurant 
owners  and  wholesalers.  All  it  takes 
is  a  short  training  session. 

For  more  information,  and  for  the 
dates  and  locations  of  upcoming 
training  sessions,  contact  either 
John  Kelly  at  (508)  478-4936,  Ed 
Davidian  at  (508)  393-3451 ,  or  Pete 
Carrabba  at  (508)  838-2664. 


Maple  Season 
on  Tap! 

It's  maple  sugaring  time  again  in 
Massachusetts,  so  get  ready  to 
enjoy  this  true  taste  of  spring.  The 
maple  season  lasts  from  late 
February  through  early  April,  and 
occurs  when  days  are  35-45 
degrees,  and  nights  are  below 
freezing.  When  several  of  these 
days  occur  in  succession,  sap 
begins  to  flow. 

Massachusetts  maple  syrup 
production  last  year  totaled  about 
44,000  gallons,  an  increase  of 
15,000  over  1990.  This  year  should 
be  a  good  year  as  well.  'The  trees 
look  better  than  in  past  years",  says 
Leon  Ripley  of  Maple  Corner  Farm 
in  Blandford.  'The  pear  thrips  last 
year  were  quite  low  and  the  leaves 
with  full  green  color  were  very  heal- 
thy looking." 

For  the  latest  information  on  the 
progress  of  the  maple  season,  call 
the  "Maple  Hotline"  at  (413)  628- 
3912  or  write  for  a  free  copy  of  the 
Massachusetts  Producers  Direc- 
tory: Massachusetts  Maple 
Producers  Association,  P.O.  Box 
377,  Ashfield,  MA  01330. 
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What's  Available  Now... 


•  The  exotic  White  Trumpet 
Mushroom  is  available  year 
round  from  Oasis  Farm  in  Ded- 
ham.  A  species  of  Oyster 
Mushroom,  it  has  a  bright  white 
color  and  is  suitable  for  all 
cooking  styles  and  as  a  gar- 
nish. Call  David  Sears,  (617) 
326-1269  for  delivery  and  addi- 
tional information. 

•  From  Lissivigeen  Game  Farm 
in  Oakham  -  Ring  Necked 
Pheasant  Range  Birds.  In 

contrast  to  most  meat  birds 
which  are  kept  in  small  indoor 
pens,  these  birds  are  able  to 
roam  free  in  large  pens  150'  by 
100',  producing  what  many 
chefs  consider  firmer  and 
gamier  meat.  Male  birds 
average  4-4  1/2  pounds 
dressed,  while  hens  average  2  - 
3  pounds,  dressed.  They  can 
be  purchased  processed  or 
can  be  taken  live.  Also  avail- 
able is  Bob  White  Quail,  and 
pickled  quail  eggs  in  1  pint 
jars.  Each  jar  contains  24 
eggs.  Depending  on  location 
and  size  of  order,  delivery  can 
be  arranged.  Call  Kevin  Coak- 
ley,  (508)  882-3404  for  details. 

•  Chocolate  tortes  from 
Boomer's  Oogies  of  Pittsfield 

are  available  for  restaurants 
and  food  service  firms.  These 
extremely  rich  tortes  come 
topped  with  chocolate  ganache 
and  raspberry  puree,  peanut 
butter  butter  cream,  and  triple 
chocolate.  These  tortes  are  in 
the  $10.00  price  range.  "It's  a 
bargain"  says  owner  Jane 
Church.  "Each  torte  can  serve 
10  or  more  people."  Boomer's 
Oogies'  original  foil  wrapped 
chocolate  truffles  are  also  avail- 
able. A  popular  sweet  for  hotel 
staff  to  leave  on  guests'  pil- 
lows; caterers  can  serve 
Boomer's  Oogies  as  tableside 
treats.  Stored  frozen,  they  have 
an  unlimited  shelf  life.  For  more 
information  or  to  order,  call 
Jane  Church  at  (413)  443- 
4857. 

•  Early  Spring  Herbs!  Indispen- 
sable in  food  preparation  for 


seasoning,  flavoring  and 
decorating.  The  Wolf  Hill 
Farm,  Southborough,  offers 
over  300  different  varieties  of 
early  Spring  perennial  herbs. 
During  the  last  weeks  of  March, 
weather  permitting,  hardy 
perennial  herbs  are  planted  in- 
cluding chives,  thyme,  sage, 
tarragon  and  rosemary,  shortly 
followed  by  parsley,  dill,  and  10 
varieties  of  basil.  Also  available 
are  herbal  vinegars  and  honey 
mustards  (basil,  tarragon  or 
dill).  New  this  year,  is  shallot 
mustard.  An  extra  delicacy  are 
edible  flowers,  perfect  for  that 
finishing  touch.  Contact  Delia 
Mulvaney,  (508)  485-5087. 

•  Taste  your  choice  of  meat 
before  purchasing  at  Blood 
Farms,  Groton.  When  pur- 
chasing a  side  or  hind  quarter 
of  beef,  Elliott  Blood  offers 
you  a  sample  of  the  meat  to 
determine  if  it's  what  you 
desire.  Lamb,  beef,  veal  and 
pork  are  available  at  this 
federally  inspected  slaughter 
house  where  the  buyers  can 
select  the  livestock  firsthand. 
Available  are  hams  smoked 
with  real  hickory  and  maple 
sawdust  (no  chemical  smoke 
or  water).  Call  Elliott  Blood, 
(508)  448-6669. 

•  Nature's  sweet,  delicious 
sweetener  that  is  produced  in 
Massachusetts.  When  used  in 
baked  goods,  honey  helps 
keep  baked  goods  moist 
longer,  resulting  in  longer  last- 
ing quality.  Call  Alden  Abbott, 
V.P.  of  Massachusetts 
Federation  of  Beekeepers  As- 
sociation (508)  832-3837. 

•  New  in  1992  are  interesting, 
centerpieces  made  of  fresh 
herbs  in  vases.  Snip  your  own 
parsley,  dill,  etc.,  for  your  salad 
and  meal.  "Betsy  Williams, 
The  Proper  Season",  An- 
dover,  suggests  using  vases 
filled  with  fresh  herbs  (dis- 
played with  small  scissors)  on 
tables  for  a  personal,  conversa- 
tional centerpiece.  Also  avail- 
able are  dried,  herbal  wall 


decorations,  centerpieces  and 
swags.  Call  Betsy  Williams 
(508)649-9713. 

•  Beginning  in  mid-March,  Coas- 
tal Growers  Association 

begin  their  Spring  production 
of  sweet  basil,  watercress  and 
potted  herbs.  During  the  sum- 
mer, this  co-op  of  produce 
growers  will  be  supplying  local- 
ly grown  crops.  Specialty  items 
will  include  radicchio,  a  mini- 
red  buttercrunch  lettuce  with  a 
peppery-tart  taste,  European 
cucumbers,  sweet  corn  and 
fresh  cut  flowers.  During  the 
Fall,  Coastal  Growers 
provides  a  limited  amount  of 
cut  and  peeled  turnip  and 
squash.  For  more  information 
about  local  products  available 
through  Coastal  Growers  As- 
sociation, call  508-636-2009. 


Green  Book  Leads  to 
The  Source 

The  2nd  edition  of  the  "Green 
Book,"  the  Department's  89- 
page  directory  of  wholesale 
growers  of  "Massachusetts 
Grown  and  Fresher!"  products 
can  help  you  locate  the  source 
of  seasonal  fruits,  vegetables 
and  ornamental  crops.  For  a 
copy,  write  the  Bureau  of 
Markets  or  phone  617-727- 
3018,  ext.  174. 

Available  now  are  apples, 
cider,  potatoes,  limited  quan- 
tities of  winter  squashes,  herbs, 
dried  and  cut  flowers.  Spring 
and  summer  crops  will  be  here 
soon,  so  order  your  "Green 
Book"  now! 
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Rediscover 
America  at  the 
Flower  Show! 

Fresh  flowers  can  brighten  up 
any  foodservice  establishment.  To 
see  the  latest  in  what  the  Baystate 
has  to  offer,  come  to  the  1992  New 
England  Spring  Flower  Show  at  the 
Bayside  Exposition  Center  in  Bos- 
ton, March  14-22. 

This  year's  show  theme,  "Redis- 
covering the  Americas,"  honors  the 
five  hundredth  Anniversary  of 
Columbus'  arrival  in  the  New  World. 
As  in  past  years,  the  department  will 
coordinate  an  exhibit.  It  will  focus 
on  agriculture  as  practiced  by  Na- 
tive American  peoples  in  the  15th 
century,  and  will  be  located  in  the 
Discovery  Center,  an  educational 
section  of  the  show. 

In  addition,  the  Massachusetts 
Agricultural  Marketing  Committee 
will  have  a  booth  spotlighting  some 
of  the  major  agricultural  com- 
modities in  the  state.  Located  in  the 
retail  section  ,  visitors  will  have  the 
opportunity  to  purchase  some  of 
the  commonwealth's  fine  products. 

Be  sure  to  stop  by  both  exhibits 
while  visiting  the  flower  show  -  a  true 
rite  of  spring! 

Agriculture  Day 

at  the  State 

House 

Farmers,  food  processors,  and 
legislators  will  convene  at  the  Mas- 
sachusetts State  House  on  Wed- 
nesday, April  8  to  celebrate  Agricul- 
ture Day.  Sponsored  by  the  Mas- 
sachusetts Agriculture  Marketing 
Committee,  the  day  will  highlight 
the  wide  array  of  fine  products 
produced  by  the  Commonwealth's 
farmers.  For  more  information  con- 
tact Dot  Angley  at  (508)  866-3654  or 
Janet  Christensen  at  (617)  727- 
3018,  x1 73. 


Northeast 

Foodservice  and 

Lodging  Show 

The  Northeast  Foodservice  and 
Lodging  Exposition  will  be  held  on 
April  12-14  at  the  Bayside  Exposi- 
tion Center,  Boston.  The  Mas- 
sachusetts Department  of  Food  and 
Agriculture  is  once  again  coordinat- 
ing a  booth  at  this  upcoming  event. 

Local  vendors  participating  at 
the  MDFA  booth  include  farmed  fish 
and  specialty  greens  from  Aquafu- 
ture;  Coastal  Growers  Coopera- 
tive, representing  25  Mas- 
sachusetts fruit  and  vegetable 
growers;  herbed  vinegars,  hard 
cider  and  apple  pies  from  Goodale 
Orchards;  hydroponic  lettuce  from 
Gooseberry  Farms;  East  India 
Spice,  spiced  curry  paste  great  for 
sauces,  salads  or  as  a  marinade; 
Sloan  Tavern  Mustard, 
honeysuckle  mustards;  chocolate 
tortes  from  Boomer's  Oogies; 
Laura's  Scottish  Teacakes,  Scot- 
tish Shortbread;  and  Gilly's  Hot 
Vanilla,  a  delicious  hot  beverage. 
Stop  by,  taste,  and  learn  how  these 
local  products  can  enhance  your 
foodservice  operation. 

A  seminar  entitled  "Why  is  Local 
Produce  So  Hard  to  Find?  Building 
Partnerships  -  Finding  Sources,"  will 
be  presented  at  the  show  on  Mon- 
day, April  13  from  1 1 :00  - 1 :00p.m. 
This  panel  discussion,  moderated 
by  the  Commissioner  of  Food  and 
Agriculture  Greg  Watson,  will  bring 
together  Boston  area  chefs,  dis- 
tributors, and  local  growers  in  what 
should  be  a  lively  and  informative 
discussion  on  how  we  can  work 
together  in  promoting  and  utilizing 
local  produce. 

For  more  information,  call  Bonita 
Oehlke  at  (617)  727-3018,  Ext.  172. 


Boston  Wine 
Expo  1992 

Over  7,000  people  attended  the 
first  Boston  Wine  Expo  at  the  World 
Trade  Center,  February  8th-10th. 
Under  the  auspices  of  the  MDFA,  a 
specialty  foods  exhibit  offered  at- 
tendees the  opportunity  to  sample 
many  of  the  fine  products  made 
here  in  the  Bay  State. 

Those  in  attendance  commented 
on  the  quality  of  the  local  Mas- 
sachusetts specialty  foods,  and 
were  occasionally  surprised  to  learn 
about  the  wide  variety.  "Our 
specialty  food  industry  has  been 
one  of  the  best  kept  secrets  in  Mas- 
sachusetts, but  we  can  change 
that,"  said  Greg  Watson,  Commis- 
sioner of  Food  and  Agriculture.  "We 
want  specialty  store  buyers  and 
consumers  to  appreciate  and  buy 
Bay  State  products.  It's  good  for 
business,  provides  flavorful  high 
quality  foods,  and  supports  our 
local  food  industry  and  agricultural 
economy." 

Local  products  exhibiting  under 
the  Massachusetts  umbrella  were: 
Laura's  Scottish  Teacakes,  the 
Sweet  Breaderie,  Smith's  Country 
Cheese,  Sloan  Tavern  Mustard; 
Gilly's  Hot  Vanilla,  Craigston 
Cheese  Company;  The  Hommus 
Factory;  Windy  Hamlet  Farm 
Cheese,  Westfield  Farm  Capri 
Cheese,  Judy's  Mekums,  Red 
Wing  Meadow  Farm  of  Sunder- 
land. 

Most  specialty  manufacturers 
have  distributors  or  will  ship  U.P.S. 
For  a  list  of  specialty  food  products 
and  producers  in  Massachusetts, 
call  the  Department  of  Food  and 
Agriculture  at  (617)  727-3018. 


Local  Eggs  are  Fresh! 


For  a  brochure  listing  Massachusetts  egg  producers,  write  the  Bureau 
of  Markets,  MDFA,  100  Cambridge  Street,  Boston,  MA  02202,  or  phone 
617-727-3018,  ext.  173.  Massachusetts  Produced  &  Fresher! 


Last  Chance  to 

Order 

Cookbook 

Massachusetts  Recipes  for 
All  Seasons,  published  in 
cooperation  with  the  Mas- 
sachusetts Department  of  Food 
and  Agriculture,  is  a  hardcover, 
4-color  cookbook  with  over  225 
pleasing  recipes,  it  is  now  avail- 
able at  a  reduced  rate  of  $6.00, 
plus  $2.50  for  shipping  (total 
$8.50).  A  box  of  32  books  cost 
only  $208.38  including  mailing 
charges. 

This  delightful  cookbook  has 
abundant  recipes  using  Mas- 
sachusetts produced  products 
plus  a  travel  guide  to  the  many 
historical  regions  in  Mas- 
sachusetts. 

For  additional  information 
and/or  ordering  call  the  Depart- 
ment of  Food  and  Agriculture 
617-727-3018,  ext.  173,  or  send 
your  check  payable  to  "  Mas- 
sachusetts Agriculture  in  the 
Classroom",c/o  Department  of 
Food  and  Agriculture,  100 
Cambridge  Street,  Boston,  MA 
02202. 

"Discover 

Massachusetts 

Agriculture  Calendar" 

A  limited  quantity  of  the  11x17  inch 
wall  calendars  highlighting  Mas- 
sachusetts products  in  season  is  avail- 
able. For  a  copy,  write  the  Bureau  of 
Markets  or  call  617  727-3018,  x174. 


Pig  Out  on  Palate  Pleasing 
Pork 


For  the  freshest  pork  around  try 
some  products  made  at  Outlook 
Farm  in  Westhampton,  Mas- 
sachusetts. Providing  fine  quality 
pork  products  since  1962,  this 
USDA  meat  processing  estab- 
lishment produces  native  grown, 
hormone  and  additive  free  pork. 
With  everything  cut  fresh  to  order, 
you  can't  beat  Outlook  Farm's  pork 
products  for  freshness. 

Available  for  wholesale  are  whole 
pigs,  half  pigs,  pork  cuts  and 
sausage.  "Outlook  Farm's  break- 
fast sausage  is  80%  lean,  making  it 
50%  less  fat  than  most  other 
sausages.  We  produce  a  ground 
bulk  sausage  that  has  a  great  taste," 
states  co-owner  Erin  Morse. 

'The  hot  and  sweet  Italian  runs 
20-22%  fat.  The  flavor  of  this 
sausage  is  extremely  tasty,  giving 
us  a  great  response  from  our  cus- 
tomers." Both  contain  no  additives 
or  preservatives,  and  have  no  water 
added. 

Since  Outlook  Farm  slaughters 
and  processes  their  own  hogs 
within  1  to  2  days,  their  sausage  is 
very  fresh.  With  no  preservatives 
added,  the  processing  gives  their 
fresh,  unfrozen  products  a  shelf  life 
of  up  to  one  week. 

The  sausage  is  also  available 
frozen.  "Immediate  freezing  of 
products  as  they  are  processed 
results  in  a  product  that  will  stand 


up  longer  after  it  is  pulled  from  the 
freezer." 

"A  popular  item  right  now  are 
roasting  pigs,"  states  Morse.  "In  the 
past  year  we  have  doubled  our 
sales  of  these."  Available  year 
round,  sizes  range  from  small  suck- 
lings up  to  two  hundred  pound 
roasters. 

For  more  information,  call  Brad 
or  Erin  Morse  of  Outlook  Farm  Pork 
at  (413)  527-4921. 


Art  A  La  Carte 

Massachusetts  Artist 
Promotions,  South  Hadley. 
Laurie  Stevenson  can  help  ob- 
tain that  special  look  through  ex- 
pert, talented,  Massachusetts  ar- 
tists. Monthly  or  quarterly 
profiled  redecorating  ideas  and 
suggestions  can  achieve  a  fresh, 
rejuvenating  atmosphere.  Also 
available  are  artists  specializing 
in  watercolor  painting,  pottery 
and  basketwork  which  can  be 
made  for  a  particular  food  item 
or  to  continue  a  coordinating 
theme.  Visit  their  Booth  #  103  at 
the  Massachusetts  Horticultural 
Society  Flower  Show,  at  Bayside 
Exposition  Center,  Boston, 
March  14-22.  For  more  informa- 
tion call  Laurie  Stevenson  413- 
536-6286. 


Massachusetts  Department  of  Food  and  Agriculture 
Bureau  of  Markets 
100  Cambridge  Street 
Boston,  MA   02202 
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